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I  have  a  fish  story  to  tell  you  today.     Yes,  a  midwinter  fish  story.  Maybe 
you  havn't  thought  much  about  going  fishing  in  January.    But  if  you're  interested 
in  adding  variety  to  your  menus,  a  fishing  trip  now  and  then  is  one  way  to 
do  it'.    And  I  can  tell  you  of  a  place  where,  by  fishing  for  only  two  or  three 
minutes,  you  can  catch  several  kinds  of  the  very  best  fish  —  yes,  at  any  season 
or  in  any  weather.    The  grocery  store  is  the  place  to  make  a  catch  even  when 
your  favorite  trout  stream  is  frozen.    Most  stores  now  offer  you  a  choice  of 
fish  canned,  mild  cured,  pickled,  dry  dalted,  smoked  and  frozen.    Go  over  the 
prices  before  you  buy,     You  can  be  wildly  extravagant  or  very  thrifty  in  purchas- 
ing fish,  all  depending  upon  what  you  select  and  how  you  fix  it.    Among  the 
low-cost  fish  products  you  can  count  on  salt  and  canned  fish. 

Let's  just  mention  very  briefly  a  few  of  the  good  dishes  you  can  make 
with  salt  fish.    Let's  starts  with  salt  codfish — very  inexpensive.  Well, 
how  about  some  old*f ashio red  cod  fish  cakes  served  with  hot  tomato  sauce? 
There's  a  cheap  and  well-balancod  plattcrful  for  a  cold  winter's  evening  meal. 
Codfishes  also  delicious  and  good-looking  creamed  with  green  peas>and 
served  in  a  nest  of  mashed  potatoes  in  white  flaky  ioiled  rice.     Then,  if  you 
like  casseroles,  you'll  find  a  casserole  of  codfish  and  tomatoes  excellent. 
The  combination  of  codfish,  spaghetti  and  tomatoes  makes  still  another  very 
good  and  very  low-cost  main  dish. 

Another  salt  fish  that  belongs  on  the  economy  list  is  salt  mackerel. 
You  can  fix  salt  mackerel  in  many  different  ways,    You  can  broil  it  under  the 
flame  in  the  oven.     You  can  boil  it  in  water.     You  can  fry  it,  bake  it  or 
serve  it  with  v/hite  sauce  or  cheese  sauce. 

And  while  we're  mentioning  inexpensive  varieties  of  fish,  let's  stop  to 
mention  an  economy  point  about  fixing  them.    A  small  amount  of  salt  fish  or 
canned  fish  will  go  a  long  way  if  you  prepare  it  with  cream  sauce  or  with  cream 
sauce  and  bread  crumbs.    You  can  also  extend  fish  by  adding  vegetables  to  it. 
So  on  your  list  of  thrifty  dishes,  you  can  put  the  creamed  fish  dishes  we've  been 
mentioning  and  also  the  scalloped  dishes,  the  au  gratin  dishes  and  the  fish 
chowders. 


Of  cource,  these  dry  salt  or  smoked  fish  need  freshening  in  water  fefore 
cooking.     Diced  salt  codfish  needs  to  soak  in  cold  water  for  two  hours  or  longer 
until  it  has  only  sufficient  salt  to  give  the  dish  the  proper  flavor.  Since 
salt  mackerel  comes  in  a  whole  piece  it  takes  longer  to  freshen  than  the  small 
pieces  of  codfish.    Tastes  differ,  of  course,  as  to  how  much  salt  should  be 
left  in^the  fish.     Some  people  soak  mackerel  for  twenty  four  hours;  others  for 
forty-eight  hours.    But  you  do  this  freshing  by  putting  the  mackerel  in  a  large 
amount  of  water , _meat_side  down.     If  possible  have  a  rack  in  the  bottom  of  the 
vessel  to  hold  the  fish  off  the  bottom,  so  the  fish  will  not  be  soaking  in  the 


strong  salt  water*     If  you  are  going  to  broil  or  fry  salt  mackerel,  you'll  want 
to  freshen  it  more  than  when  you  plan  to  boil  or  bake  it,  with  cream  or  cook  it 
m  any  other  way  with  milk.     To  hasten  the  freshening  process,  you  can  make 
several  gashes  in  the  flesh. 

So  much  for  the  salt  fish.    Now  about  canned    fish.     I  couldn't  begin  to 
mention  the  different  kinds  of  fish  that  come  in  cans  these  days.     The  list 
includes  well-known  varieties  like  canned  salmon  and  tuna  fish  as  well  as 
canned  shrimp,  canned  oysters,  canned  fish  flakes  and  so  on. 

You'll  find  salmon  for  sale  in  several  different  grades  at  several 
different  prices.    The  better  grades  of  salmon  are  nicest  for  salad  because 
oi  their  delicate  flavor  and  large  pieces.    But  for  cooki  rg,  the  cheaper  quality 
is  just  as  satisfactory.    You  can  cream  saloon  or  scallop  it;  you  can  fix  it  in 
cutlets;  you  can  make  delicious  salmon  and  potato  puff  with  it.    Then,you  can 
combine  salmon  with  many  different  vegetables  for  a  good  creamed  dish. 

Smoked  halibut  is  one  of  the  most  popular  of  smoked  fish.    And  it  is  good 
with  no  preparation  at  all  except  cutting  into  cubes.    But  you  can  broil  this 
smoked  halibut,  after  aoaking  it  overnight  and  you  can  cream  it,  Another 
favorite  smoked  fish  is  smoked  haddoeik.  named  himan  haddie  by  the  Scotch. 
Cream  this  also.     Good  for  breakfast,  lunch  or  dinner. 

Time  now  for  a  menu  and  then  the  recipe  for  baked  salt  mackerel.  Here's 
the  menu:    Baked  salt  mackerel;  Baked  potatoes;  Carrot  strips  in  parsley  butter; 
and,  for  dessert,  Baked  halves  of  canned  peaches,  served  hot. 

Here's  exactly  the  way  the  prepare  the  mackerel.    First  freshen  the  fish 
lor  about  twenty-four  hours.     The  n lay  it  in  a  baking  pan  or  an  eathen  baking 
dish,    nor  a  medium^sized  mackerel,  add  one  pint  of  milk  or  cream  and  bake 
with  moderate  heat  until  the  mjlk  is  nearly  absorbed.      Just  befdre  serving 
add  a  small  piece  of  butter.      his  with  the  milk  makes  a  thin  sauce  to  pour  over 
the  fish  when  it  is  served  on  a  hot  platter.    Except  for  the  additional  process  of 
ireshenmg,  fixing  salt  mackerel  is  just  as  easy  as  fixing  fresh  mackerel. 


Tomorrow:      Concerning  Cheese  and  Chicanery. 


